itreve--05/01/98
EXPORT REQUI REMENTS FOR | TALY
ELI G BLE/ | NELI G BLE PRODUCTS

A. Eligible
1. EU Requirenents.

a. Fresh/frozen neat and offal (edible organs) derived
fromcattle, calves, sw ne, sheep, goats, horses
(solipeds) and buffal o which have not undergone any
treatnment other than cold treatnment to ensure
preservation are eligible (anenable) for export to the
Eur opean Union (EU) under the requirenments established
for nonmenber countries, the Third Country Directive
(TCD) .

A "Quideline for the Production of Fresh Meat I|ntended
for Export to the European Union" has been devel oped
and is avail able through the Export Requirenent Library
or by request fromFSIS Techni cal Service Center
[tel ephone: (402) 221-7400.] This guideline outlines
the requirenents that FSIS i nspected sl aughter,
cutting, and cold storage facilities nmust satisfy in
order to be approved for export to the EU. Exporters
are advised to check the individual nmenber states
docunentation requirenents for additional certification
requi renents specific to the country for products
anenable to the TCD
b. Definitions
(1) Edible products originating from species other
t han those nentioned above (e.g., poultry and
processed products including ground products) are
not anenable to TCD, and therefore are anenable to
the requirenments of the individual nmenber states.
(2) Edible products for animl food,
phar maceuti cal or other industrial purposes and
i nedi bl e products are not anenable to the
requi renents of the TCD and therefore are anenabl e
to the requirenments of the individual nmenber
st at es.
(3) Mlitary shipnments are not anenable to the TCD
and therefore are anenable to the requirenents of
t he individual nmenber states.
2. Italian Requirenents
a. Product from processing plants nust be properly
identified as originating in approved pl ants.
Refrigerated (unfrozen) neat nust be from ani mals
sl aughtered not nore than 5 days before shipping.
b. Poultry Products. Federally inspected
fresh/frozen poultry and poultry products from
Italian approved facilities nmay be exported to
Italy.
c. Horseneat. Shipnents of chilled or



refrigerated (unfrozen) horseneat will not be
permtted entry |later than 30 days after slaughter
of the animals. Slaughter date(s) nust be entered
on FSI'S Form 9060- 10; nanme of nonth nust be
spel | ed out.

d. Calf rennet stomachs

e. Casings are eligible for export.

f. Pork by-products for PHARVACEUTI CAL USE ONLY
are eligible for export.

g. Concentrated ox bile is eligible for industrial
purposes. The Italian inporter nust have an
import permt.

B. Ineligible
1. EU Restrictions:
Meat fromcertain aninmals (boars and cryptorchid pigs;
animals with cysticercosis; and with any formtubercul osis)
may not be exported to the EU
2. Italian Restrictions:
The followng is prohibited entry into Italy:
a. Meat from energency sl aughtered and/ or enaci at ed
animals, fromtuberculosis reactors, and from ani mals
with any form of tuberculosis or cysticercosis.
b. Meat treated with any coloring or preserving
subst ance; exposed to ionizing radiation or ultraviolet
rays; or sprayed with chlorine solutions.
c. Alligator neat inports are ineligible.

FACI LI TY REQUI REMENTS

Poul try sl aughtering establishnents and red neat/poultry
processi ng establishnents nust neet the follow ng requirenments
and be approved by the Italian officials to produce eligible
product for export to Italy:
1. Facilities and Equi pnent
a. Floors nust be laid in such a way to facilitate
drai nage and to avoid pooling of water.
b. Waste water from equi pnent must be conveyed in
covered channels to drains fitted with traps and
gratings or fitted with proper plunbing directly to the
wast e di sposal system
c. Walls must be snooth, durable inperneable, |ight
col ored, and washable at |east to storage height in
coolers, up to 10 feet in slaughter roons and up to
6-1/2 feet in roons where fresh neat is produced.
d. Walls and tight fitting doors are required to
separate edi bl e and inedi bl e areas, raw and cooked
product areas, cut up and packagi ng areas, processing
and | oading areas, and welfare and toil et areas.
e. The wall/floor junction nust be easily cleanable.
f. Whod is not allowed in exposed product areas. This
includes its use in equipnent and instrunents such as
wooden pal lets, knives, cutting boards, containers,



saws, broons, etc.
g. Facilities are required for protection of neat from
weat her conditions during | oadi ng and unl oadi ng.
h. Recording thernoneters are required for cut up,
boni ng, packagi ng, and frozen storage roons or whenever
anbi ent roomtenperatures nust be controll ed.
Recordi ng thernmoneters are not required in cool ers not
used for storage.
i. Enployee welfare facilities nust include |ockers or
al ternate devices for storing enployees' outer
garnents. Separate dining facilities nust be provided
to discourage eating in |ocker roons.
j. Toilet roons nust not open directly into work roons.
k. Adequate nunber of hand-washing facilities
t hroughout the plant nust be other-than-hand operated
and supplied with hot and cold water. |n operation
areas, hand-washing facilities nmust be |ocated near
wor k stations.
| . Adequat e nunber of sanitizers, with a water
tenperature not |ess than 1800F., nust be conveniently
| ocat ed where hand tools are used.
m Product containers nust not be stored directly on
fl oor surfaces.
n. Plant managenent is responsible for controlling
enpl oyees and visitors entering and exiting plant
prem ses, i.e., perineter fence.
2. Processing Roons
During further processing, boning, wapping, and packagi ng,
the internal tenperature of the neat nust not exceed 44. 60F
(+70C) and tenperature of offal nmust not exceed 37.40F
(+30C). Meat and offal subjected to freezing (frozen
storage) are not required to neet these tenperatures.
During cutting, the tenperature of the cutting room nmust not
exceed 53. 60F (+120C).

SLAUGHTER REQUI REMENTS

Poul try
1. Pre-slaughter stunning is required (an exception is
permtted for religious purposes).
2. Hand-washing facility is required in hangi ng area.
3. The stunning and bl eedi ng area nust be separated fromthe
hang-on bay for |ive birds.
4. Hand-washing facility and sanitizer is required in
bl eedi ng ar ea.
5. Cutting/deboning operations nmust be physically separated
by a wall or solid partition extending (fromfloor to
ceiling) fromeviscerating, giblet processing and inmersion

chilling operations.
6. Imersion chilling of carcasses nmust conply with the
fol | ow ng:

a. Imersion chilling systemshall be a true

counterflow, that is, carcasses nust nove through the



Washer
0. 40 gal.
0. 65 gal.

0. 90 gal.

chiller against the flow of the water.

b. Potable water shall enter the carcass exit and
overflow at the carcass entrance end of chiller.

c. The carcasses nust pass through one or nore tanks of
wat er or of ice and water the contents of which are
continuously renewed. Only the system whereby the
carcasses are constantly propelled by nechani cal neans
t hrough a counterflow of water is acceptable.

d. There shall be two tenperature recording devices for

recording the chill nedia tenperature, one at the
carcass entry end and one at the carcass exit end of
the chiller. The chill nmedia tenperature shall not

exceed 610F at the carcass entry end and 400F at the
carcass exit end.

e. There shall be a water nmeter on the chilling system
and a water neter on the final washer.

f. Listed belowis the anmount of water required per

bi rd.

Chiller Bird Size RTIC
0. 65 gal. Up to 5.5 | bs.
1.00 gal. 5.5to 11
| bs.
1.50 gal . Over 11 | bs.

g. Water requirenents for final washer are cal cul ated
and recorded in the same manner as presently done for
the chiller.

h. Since poultry slaughter plants may have to alter
their operating practices when produci ng product for
the EEC, it wll be necessary that plant officials
notify inspection personnel in advance of producing
product for export to the EEC or for cutup at another
certified plant. Plant officials at the slaughter

pl ant nust also identify and ship the product to the
cutup plant in a manner acceptable to the II1C. The
alterations should include a check to see that netering
devices are functioning properly and that a record of
the water usage is maintained.

i. Slaughter plants may wish to look into utilizing a
procedure whereby clean eviscerated poultry is cut or
boned in the hot state w thout subjecting it to

i mrersion chilling. Movenent of poultry carcasses
direct fromslaughter line to cutting roomfor
i mredi at e cutup, packaging, and subsequent chilling is

acceptable. Slaughter plants also may wi sh to consi der
cooki ng whol e birds, parts or bonel ess poultry

i medi ately after post-norteminspection in |ieu of

i mrersion chilling.



LABELI NG REQUI REMENTS

A. EU Health Marks. Health marks should be applied to both red
meat and poultry products destined for Italy.
1. The marks of inspection nust be an oval mark applied to
| abel s, packaging materials, and carcass product at | east
6.5 cmw de by 4.5 cm high bearing the foll ow ng
i nformati on:
a. On the upper part, the nane of the consigning
country in capitals - USA
b. In the center, the establishnent nunber, for
exanpl e, the nunber 38.
c. The letters nust be at least 0.8 cmhigh and the
figures at least 1 cm high.
2. Labels that contain the official oval health mark nust be
serially nunbered. Printing of serial nunbers on | abels may
be done on a plant basis.
3. Labels nust be applied to packaging in such a nanner that
the official oval health mark on the labeling is destroyed
when t he package i s opened.

B. Italy Labeling Requirenents

shi ppi ng contai ner nust bear a | abel so attached that it breaks
when contai ner is opened. The |abel nust show plant's nane and
address, product's nane, species, net weight, and packing date.

DOCUMENTATI ON REQUI REMENTS

A. EU Requirenents. Certification requirenents for products
anmenable to the Third Country Directive (TCD) are in the
"CQuideline for the Production of Fresh Meat |Intended for Export
to the European Union."

B. Italian Requirenents for Meat and Poul try Products.
1. Signature on certificates. Al required fornms and
suppl enentary statenents nust be dated and signed by a
veterinarian. Nanme, degree, (DVM or equival ent) nust be
typed or printed after signature. The signature nmust be in
a color different fromthat of the printed certificate.
2. Red Meat Products.
a. Qbtain FSIS Form 9060-5--"Export Certificate of
Whol esoneness. "
b. Obtain FSI'S Form 9280-1--"Certificate of Oigin and
Health for Inportation of Meat into Italy."
c. Additional statenents--Beef. The follow ng
statenent nust be typed in the "Renmarks" section of
FSI'S form 9060-5 for all beef products:
"The beef has cone fromanimals raised on farns where
t here has been no occurance of the disease, Bovine
Spongi f or m Encephal opat hy (BSE)."
3. Poultry
a. (btain FSIS Form 9060-5--"Export Certificte of



Whol esoneness. "
b. Obtain FSI'S Form 9180-6 (7/95)--"Animal Health
Certificate for Fresh Poultry Meat for Human
Consunption (Intended for the EU. )"
c. Obtain FSI'S Form 9280-2--"Health Certificate for
Fresh Poultry Meat."
4. Casings. Obtain FSI'S Form 9180-7(4/97)--Animal Health
Certificate for Animal Casings Intended for Dispatch to the
Eur opean Conmuni ty.
5. Calf Rennet Stonmachs*
a. Obtain FSI'S Form 9280- 3*
6. Pharnmaceutical requirenents
a. btain FSIS Form 9060-5 [FSIS Form 9060-10 (MP Form
414-3) for horse neat product] if handl ed as edible
pr oduct .
b. If handl ed as inedible product, obtain FSI'S Form
9060-9 (MP Form 415-3). A certificate signed by an MI
veterinarian on USDA/FSIS | etterhead nust be issued
stating that the product is fromanimls which were
heal thy before and after slaughtering. Certificate
nmust al so state that denaturation was not perfornmed at
the plant of origin. O gans nust befree of |esions and
al terations.
c. Obtain FSI'S Form 9280-1 for edible and inedible
product intended for pharnmaceutical use.
d. Al beef products nust be acconpanied with the BSE
certification statenent in Certification Requirenents,

para. 2.c.
e. Cartons nust be marked "For Pharmaceutical Purposes
Only".

f. Product nust be frozen and packaged according to
specifications described in Italian "List of Technical
Hygi enic and Sanitary Guarantees and Conditions for
Chilled Meat . . ." Exporters are advised to check
with their Italian inporter for details regarding these
speci fications.

g. Package | abeling must show species, nane of
exporter, anatom cal denom nation of product, and nane
of origin country.

h. Present Italian legislation (Mnisterial decree of
March 15, 1985) states that a health certificate nust
acconpany neat inports fromthird countries and that
organs and gl ands for pharmaceutical use inported from
EU as well as third countries nust be produced in

sl aughter houses and cutting plants regi stered on
proper EU lists.

i. Italian inporters nust have a license fromthe
Mnistry of Health, Veterinary Services, to inport
products for pharmaceutical purposes.

C. Mlitary requirenents
1. Shipnents of products by mlitary to mlitary are covered
by an agreenment between Defense Personnel Supply Conmand
(DPSC) and the Italian officials. The mlitary will issue



their own export certificates for shipments of neat and
poultry products frommlitary points of enbarkation
(Cheat ham Annex, Bayonne, Naval Supply Center, Norfolk,
etc.) to U S mlitary personnel in Italy.
2. To provide the mlitary veterinary nedical officers with
background information for mlitary export certification,
MPI officials at the point of origin should, in addition to
FSIS Form 9060-5, issue the followng health certificates
presently required for neat and poultry exports to Germany:
MP Form 62 for beef, pork, and products or FSI S Form 9220-1
(MP Form 70) for poultry. Since these certificates are
filed and kept only for reference after the mlitary issue
their own export certificates, it is not essential to
identify the final ("overseas") destination for such
shi pnent s.
3. Mlitary export certification does not apply to neat and
poultry products shipped to mlitary dependents in Italy.
These are comerci al shipnments and nust be certified as
described in the previous section.

HANDLI NG STORAGE REQUI REMENTS

Italian Requirenents for Wappi ng and Packagi ng Red Meat and
Poul try Products

1. Receiving and Storing of Wapping and Packagi ng

Mat eri al s.
a. Wapping and packagi ng materials nust be transported
with sufficient protective covering to assure a
hygi eni ¢ condition when arriving at the establishnent.
b. Storage roons for packaging material nust be dust-
and verm n-free and nmust not contain substances that
m ght contam nate fresh nmeat or have air connection
wi th roons containing substances that m ght contam nate
fresh neat.
c. Packaging materials nust not be stored on the floor.

2. Assenbling and Transferring of boxes.
a. Under hygienic conditions, boxes nust be assenbl ed
in a separate roomand be transferred into the
production room and used progressively.
b. Assenbl ed boxes nust be managed in a manner which
prevents contam nation of the product contact surfaces.

3. Packagi ng Product
a. Packagi ng should be done in separate room
However, cutting, boning, w apping, and packagi ng
operations nmay take place in the same room provi ded
that the roomis sufficiently large and so arranged
that the hygiene of the operation is assured.
b. Boxes may not be assenbled in an exposed neat area
or handl ed by staff handling fresh neat.
c. The reuse of shipping containers is prohibited.
d. I'medi ately after packaging, the neat nust be pl aced
in the storage roons.



| NEDI BLE/ EDI BLE PRODUCT FOR ANI MAL FOCD

A. Edi bl e Product
1. Gbtain FSI'S Form 9060- 5.
2. Obtain the preprinted FSIS letterhead certificate from
Export Coordination Division (Health Certificate for
Exporting By-products from Sl aughtering to be Used in
Petfood in Italy).
3. Cartons nust be | abel ed "NOT DESTI NED FOR HUMAN
CONSUMPTI ON. "
4. ltalian inporters nust have a license to inport edible
products for pet food purposes.

B. I nedi bl e Product
1. Obtain FSI'S Form 9060- 9.
2. Obtain the preprinted FSIS letterhead certificate from
Export Coordination Division (Health Certificate for
Exporting By-products from Sl aughtering to be Used in
Petfood in Italy.")
3. Cartons nust be | abel ed "NOT DESTI NED FOR HUMAN
CONSUMPTI ON- FOR EXPORT TO | TALY. "
4. Product does not have to be denatured.

OTHER REQUI REMENTS

A. Staff Hygi ene and Dress
1. Workers must wear recogni zabl e, protective clothing and
wat er resistant footwear. Protective clothing nmust be other
than street clothing. Headgear and neck shields nust be
worn by enpl oyees when necessary. Plant managenent nust
encour age acceptable work habits.
2. Enpl oyees handling nmeat nust have a record of an annual
certification by a physician as being nedically fit to
handl e food (showi ng no signs or synptons of a conmuni cabl e
di sease).

B. Water Testing Requirenents
1. The initial water testing requirenents are as foll ows:

Test Sanpl e Size Tenperature Max Nunber

Total Coliform 100 ni 37 C Menmi Fil=0 or MPN < 1
Fecal Coliform 100 m 37 C Menmi Fil=0 or MPN < 1
Fecal Strep. 100 m 37 C Memi Fil=0 or MPN < 1
Sulfite 20 m 37 C MPN < 1

Reducti ng

Clostridia

TPC 1mn 37 C Cuide level - 10
TPC 1mn 22 C Cui de level - 100

2. Subsequent water testing
a. Frequency:



(1) Annually, if nunicipal source of water and no
internedi ate storage in the plant.
(2) Monthly, if private source of water or
internedi ate storage is used.
b. Two exam nations are required:
(1) Total plate count at 37 C and 22 C i ncubated
for a mnimumof 72 hours.
(2) and total coliformat 37 Cincubated for a
m ni mum of 48 hours.
3. Sanpling
a. Sanples nmust be taken fromrandomy sel ected water
taps within the establishnents.
b. A diagramof tap |ocations and | og of which taps
have been sanpl ed shoul d al so be nai nt ai ned.
4. Test results. |If test results are not wthin the
required paranmeters, imedi ate retesting nust be done.
Contact FSIS Technical Service Center for retest
i nformati on.
5. Chlorination testing. A daily chlorination test is
required if private water is used and chlorination is
required for potability.

C ltaly

NOTE: The current policy of the USDA does not allow statenents

regardi ng hornones to be certified. Contact FSI'S Techni cal

Service Center for further information relating to this

si tuation.
1. Meat and neat food products (fromall species) nust be
fromanimals born and grown in the United States. Herd's
origin must be identified on FSIS Form 9280-1. An owner's
certificate nust acconpany aninmals to slaughter stating:"
certify that animals of this shipnment have not been treated
with antibiotics during the week precedi ng sl aughter; nor
have they been treated for zootechnical or therapeutic
purposes with natural or synthetic hornones, tenderizers,
anti-hornonal or arsenical or antinonial substances, or with
subst ances dangerous or harnful to human health. | further
certify that these aninmals originate fromprem ses where
natural or synthetic hornmonal or anti-hornonal substances
are forbidden to be kept or used for any purpose.”

Exception: Plants certified for export to Italy may ship
beef inported fromcountries which prohibit the feeding or
adm ni strati on of hornonal substances to aninmals. |ssue
FSI'S Form 9060-5 with the follow ng statenent typed on the
reverse and signed by the sane veterinarian who signed the
face of the certificate: "I certify that the neat or neat
food product nentioned herein is derived from beef inported
into the USA from (nanme of country) where the feeding of
hor nonal substances to food animals is prohibited by |aw "
(Si gnat ure) Name and Title of MPlI Veterinarian

2. Countries eligible to export neat to the United States
and whose | aws prohibit the feeding of hornmonal substances
to food animals include Argentina, Australia, Brazil,



Czechosl ovaki a, Denmark, France, Germany (Federal Republic
of ), Honduras, Hungary, lreland, Italy, Netherlands, New
Zeal and, Northern Irel and, Paraguay, Pol and, Romani a,
Switzerland, Uruguay, and Yugosl avi a.

3. Plant managenent is responsible for maintaining adequate
identity of nmeat and/or neat food products derived from
these animals and intended for export to Italy.

4. Control. To prove that veterinary control was effected
bef ore shipnment, each shipping and i medi ate cont ai ner shal
bear the inspection mark with the plant nunber.

5. Each package shall be protected by a plastic wapping or
other suitable material and shall bear all nmandatory

i nformati on.

6. Italian inporters have indicated that beef tripe is
accepted in their country if it is produced according to the
U. S. standards. The follow ng waiver is required:

Meat Co. accepts conplete responsibility in the event the
consi gnment covered by FSI'S Form 9060-5, MPA is not accepted
for entry into Italy.
7. Italian veterinary inspection officials have inforned us
that fresh/chilled/frozen horseneat exported to Italy shal
be marked with an ink or hot brand which conforns to
Eur opean Econom ¢ Community and Italian requirenents.
8. The inspection mark shall be an oval mark with the word
EQUI NO | ocated directly below to oval. The oval mark shal
be 6.5 cmwide and 4.5 cm high and the follow ng information
shal | appear wthin the oval in clear and | egible
characters:
a. In the upper part, the nane (initials) of the
exporting country. The letters shall be 0.8 cm high.
b. In the center, the establishnent nunber. The letter
E and figures shall be 1 cm high.
9. The EQUI NO mark shall be in capital letters, 2 cm high
and 1 cmw de (except the letter 1) and shall be placed
directly bel ow the oval.
10. The brand shall be applied in close proximty to the
of ficial hexagon inspection |egend required for horseneat.
11. The brand shall be approved prior to use by the Food
Label i ng Branch, OPPDE.
12. Animal health requirenents. Aninmals showi ng fatigue or
excitability nust be rested for at |east 24 hours before
sl aughter. Evisceration nust be conpleted within half an
hour after bleeding. Carcasses of equines nore than 4 weeks
old or of calves nore than 3 nonths old nust be cut in
hal ves before inspection.

PLANTS ELI G BLE TO EXPORT

A. Pl ant Approval
1. Poultry slaughter and processing plants which desire to
apply for approval to Italy nust neet EU requirenents |isted
herein. Plants interested in obtaining approval should



contact FSI'S Technical Service Center.

2. Casings nust originate froman EU approved casing
facility.

3. Calf rennet stomach exports can be sourced from any
establ i shnment under Federal inspection.*

4. Product intended for animl food may originate from any
USDA i nspected facility.

5. Product intended for pharnaceutical purposes nust
originate from EU approved facilities.

B. Plant Lists

At this time, there are no plants approved for export of
processed red neat or poultry products to Italy. Establishnment
approval lists are avail able through the conputerized Export

Requi renments Library database. A printed copy can be obtai ned by
request from FSIS Technical Service Center
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